CREAM CUPCAKES 


1 cup sifted flour 
1 teaspoon baking powder 
14 teaspoon salt 
legg 
¥y cup sugar 
¥% teaspoon vanilla 
Ys cup corn oil 
¥ cup milk 


Sift flour, baking powder and salt together. 
Beat egg; gradually add sugar, beating until 
fluffy. Add vanilla. Combine corn oil and milk 
in measuring cup; whip with fork until creamy. 
Add dry ingredients to egg mixture alternately 
with oil and milk, beating until smooth after 
each addition. Pour batter into paper lined or 
greased and floured cupcake pans. Bake in 350 
degrees F. (moderate) oven until cupcakes test 
done, 20 to 25 minutes, Frost as desired. Makes 
8 (24-inch) or 36 (1%4-inch) cupcakes. 


CREAM FROSTING: 


Stir % cup margarine to soften. Gradually 
add 1% cups sifted confectioners sugar, beating 
until smooth. Add 1 unbeaten egg white and a 
dash of salt; beat until fluffy. Gradually add 
1% cups additional confectioners sugar, beat- 
ing well. Fold in 4% teaspoon vanilla. 


